mple-Top Crumb Cake 


1 cups all-purpose flour 
°/, cup sugar 
2 teaspoons baking powder 
Ye teaspoon salt 
Y2 cup vegetable oil 

| Y cup milk 
2 eggs 
2 teaspoons vanilla extract 
Ya cup firmly packed light 

brown sugar 


1 teaspoon ground cinnamon 


3 tablespoons unsalted 
butter 


eheat oven to 350 degrees F. 

Set aside an 8-inch baking pan. 

In a large bowl, combine the 

flour, sugar, baking powder and 
Salt. 


In a medium bowl, stir togeth- 
er the oil, milk, eggs and vanilla, 


just until blended. Add to the dry 


ingredients and mix with a large 
spoon just until blended. Spread 
the batter in the ungreased pan. 

Scatter the brown sugar, then 
the cinnamon, over the batter. 
Cut the butter into bits and scat- 
ter over the top of the cake. Bake 
in a 350-degree F oven until a 
skewer inserted in the center of 
the cake comes out clean and the 
cake shrinks from the sides of 
the pan, about 40 minutes. Cool 
in the pan on a wire rack. Cut 
into squares and serve warm or 
at room temperature. Makes one 
8-inch cake, 4 to 5 servings. 


